[talian Roast Beef

This is a very simple recipe that takes patiena&ll, not really patience, just time. But
it's worth the wait. A lot of my recipes are aultf our love for football. This one is
another one that would be great for tailgatesiaggthers, etc. Start it the day before
than just reheat it. The amount of beef you nedzhsed on how many people you are
inviting. I'll do this recipe for 10 folks.

51Ib. Chuck or Shoulder Roast

Marinade
1 cup Water
Ya cup Beef Base
1tsp Salt
1tsp Pepper
Ya cup Garlic
1-40z Tomato Paste
Ya cup Italian spices

1 can Tomato Sauce (add after you shred the meat)

Blend these ingredients together. Rub the medt this and let sit for 20 minutes. Cook
on medium heat in a crockpot for about 6 hourst id.sit and cool down. You should be
able to shred with a fork or by hand. Reheat andes

Obviously you will need to adjust to the numbefasks attending. Usually about 6 oz
per person that will be eating it. 50 people, 82Q about 18 plus pounds of meat. You
would need to multiply by 4 for everything.

Great Eats!

Mike Popella
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